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INTRODUCTION 
Home-Delivered Meals (HDM), more commonly referred to as “Meals on Wheels,” is the 
flagship program of the Older Americans Act. It exemplifies a service designed to help 
Older Adults Age in Place by targeting people who are home alone during the day and 
who have difficulty preparing simple meals. For clients who need the service temporarily, 
HDM can ease transitions from hospital to home; for those who need the service long-
term, HDM facilitates improved nutrition and increased socialization. 
 
PURPOSE 
AAA4 has allocated Title III-C2 funding for Home-Delivered Meals for the purposes of: 
1) Providing meals, socialization and nutrition education to select individuals as specified 

below; and, 
2) On behalf of all individuals residing in the area to be served, working to reduce barriers 

that may exist relative to item 1), such as a general lack of awareness of existing 
needs/concerns, a lack of knowledge of alternative resources and/or a lack of 
understanding of applicable benefits. 

 
SERVICE PARAMETERS 

Required Activities 
(1) Home-Delivered Meals: One meal provided to a qualified individual in his/her 

place of residence that meets all of the requirements of the Older Americans Act 
and State/Local laws, and assures a minimum of one-third of the current Dietary 
Reference Intake. 

 Unit:  One meal served 
 
(2) Nutrition Education: Nutrition education materials must conform to the 

requirements of CDA and be planned, approved and coordinated by a registered 
dietitian. These materials may include flyers, brochures, or other printed materials 
that can be distributed to participants. Nutrition education materials must be 
provided to each Home Delivered Meal recipient at least once a quarter for a 
minimum of four (4) times a year. 

 Unit:  One distribution of nutrition education material per participant 
 
The Geographic Service Area 
Applicants may propose providing services in one or more counties, or may propose 
serving a portion of a county. Both the service area and the number of meals to be 
served for each delivery route must be clearly defined in the application. 
 
AAA4 is the current Home-Delivered Meal provider in the Yuba-Sutter area. Any 
applicant proposing to serve Yuba and/or Sutter County would be competing against 
AAA4. See Section 4 for more details. 
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Service Coordination 

Subcontracts: Any subcontract with a third party for the production or provision 
of meals must include procedures by which the Funded Partner shall regularly 
monitor compliance with all applicable terms and conditions. Quarterly safety and 
sanitation compliance monitoring of subcontractors by the Funded Partner’s RD 
must be documented, on file and submitted to AAA4. AAA4 staff shall also be 
permitted to make unannounced drop-in evaluations and visits to kitchens from 
which home-delivered meals are produced and provided. 

 
Client Eligibility, Initial Assessment and Reassessment 
On a space-available basis, people may begin receiving Home-Delivered Meals 
(HDM) if they meet the basic eligibility requirements of AAA4 and the California 
Department of Aging outlined below.  
 

Eligibility: At the time services are provided, clients shall be: 
a. 60 years of age or older, sufficiently functionally impaired and homebound; or, 
b. The spouse, of any age, of an eligible client; or, 
c. A person with a disability (of any age) who lives with an eligible client. 
 
Initial Assessment: Within two weeks of an individual beginning meal service, the 
Funded Partner shall conduct an in-home assessment to confirm his/her basic 
eligibility status and to determine that s/he is also: 
a. Unable to prepare simple meals in his/her own home because of limited 

physical mobility, inability to safely prepare meals, or psychological or mental 
impairment; AND, 

b. S/he is lacking adequate support from family, friends, or other community-
based services for nutritional assistance. 

 
Reassessment: Clients shall be reassessed every ninety (90) consecutive days 
from the date that service was initiated or from the date of the last reassessment, 
whichever occurred most recently. Reassessments may alternate between in-
home and telephone, so long as two (2) in-home assessments are conducted 
every twelve (12) consecutive months. 

 
Client Prioritization 
In addition to the priorities described in Section 2, Funded Partners shall consider 
individuals’ food insecurity as a significant factor. 
 
Funded Partners are required to have a written prioritization plan. 
 
Client Wait Lists and Related Factors 
Home-Delivered Meals have been deemed a critical service as defined in Section 2. 
If a Funded Partner chooses to open a Wait List, then AAA4 approval of a written, 
Wait List procedure is required. 
 

  



AGENCY ON AGING \ AREA 4 
PROGRAM SPECIFICATIONS and STANDARDS 

 
Referrals 
Any client or prospective client who indicates they “do not always have enough money 
for food” on the Nutrition Risk Checklist shall be referred to emergency food resources 
in their local community. 

 
THE SERVICE PLAN 

Service Delivery  
Funded Partners shall provide hot or other appropriate meals to participants at home, 
five or more days a week. Frozen meals may be delivered once or more per week. 
Funded Partners must provide meals covering a minimum of two-hundred and fifty 
(250) days per year, assuming a twelve (12) month contract year. A schedule or 
calendar of planned service days must be submitted with the contract packet annually 
to A4AA. 
 
The type of meal service, the average number of meals to be served per day, and the 
types of meals provided (e.g., hot, frozen, shelf-stable) must all be clearly identified in 
the Narrative. 
 
Data Reporting 
Home-Delivered Meals is a registered service. 
 
Evaluation 
Funded Partners shall establish written procedures for participant input regarding 
meals, food preparation, and quality as well as written procedures for staff follow-up.  
Funded Partners shall also shall develop and distribute a semi-annual customer 
satisfaction survey. 

 
MANAGEMENT AND STAFFING 
Applicants should refer to the California Code of Regulations (Title 22, Division 1.8, 
Chapter 4, Article 6) for a complete listing of state requirements. 

Staff Qualifications  
Funded Partners must employ an adequate number of qualified personnel to assure 
satisfactory operation of the program, and the staffing pattern must include: 

 
Nutrition Program Director: A Nutrition Director shall be empowered by their 
governing body with the necessary authority to conduct day-to-day management 
and administrative functions of the program. A Nutrition Director may be hired less 
than full-time with approval of AAA4 and must have met (or be in the process of 
meeting) CDA training requirements and AAA4’s minimum qualifications which 
include: experience with food production and service for the number of proposed 
meals to be served. 
 
Registered Dietitian: The Registered Dietitian (RD) shall provide dietary or food 
service consultation to each HDM program. In this context, a Registered Dietitian 
is a person who shall be both: 
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a. Qualified as specified in Sections 2585 and 2586, Business and Professional 

Code, and 
b. Registered by the Commission on Dietetic Registration. 
If the Nutrition Director is not a Registered Dietitian, then an RD must be hired as 
either a consultant or an employee. 
 
Home Delivered Meal Coordinator: A designated person shall be responsible for 
conducting and/or overseeing and coordinating meal deliveries. 
 
Other Personnel: The method used to provide HDM services will determine the 
number and type of employees, consultants, or volunteer personnel required to 
provide food service, fiscal, social service, administrative and clerical support. 
 
Volunteers: Programs using volunteers will ensure they work under mutually 
beneficial working conditions. They shall be screened and selected through a 
formal written and oral interview process, shall be provided with written job 
descriptions, shall receive the same orientation and training opportunities as paid 
personnel and shall be reimbursed for out-of-pocket expenses. Volunteers shall 
not replace paid personnel. 

 
Ongoing Training  
In-service staff/volunteer training must be provided at least once every quarter. The 
annual lesson plan must be submitted to the AAA4 Dietitian for approval at the 
beginning of the contract period. Refer to the California Department of Aging, Title 22 
California Code of regulations, Division 1.8, Section 7636.5 Staff/Volunteer Training 
Requirements for more detailed information. 

 
PROGRAM REQUIREMENTS 

Funded Partners shall develop specific written procedures to be followed in the event 
of a disaster or other emergency that affects participants. Such circumstances include 
but are not limited to: there is no answer at the door, client is seriously ill, client seems 
disoriented and the client has fallen down. Procedures shall also include steps to 
follow in case a vehicle breaks down or there is a car accident involving meal delivery 
staff. 
 
HDM Routes 
The Funded Partner’s Registered Dietitian must evaluate each HDM route at least 
once during the contract year. 
 
Delivery routes must permit hot or frozen food to be delivered at safe temperatures.  
Hot and frozen meals may not be away from an active temperature support system 
(i.e., a stationary or mobile refrigerator, freezer or oven/warmer) for more than two (2) 
hours in length unless advance permission is obtained from A4AA. 
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Menu Planning 
Menus must be approved by the Funded Partner’s RD and meet the nutritional 
requirements of the Title 22, CCR, Division 1.8, Section 7638.5, prior to submission 
to the AAA4 Dietitian. The AAA4 Dietitian must receive menus at least sixty (60) days 
prior to meal service so that there is sufficient time for final corrections. 
 
Any food substitutions must be of similar nutritional value and may not reduce or 
significantly alter the nutritional content of the proposed meal. Substitutions must be 
infrequent, pre-approved by the Funded Partner’s RD, and submitted to the AAA4 
Dietitian. 
 
Nutrition Education  
Funded Partners shall maintain a written nutrition education plan signed by their 
Registered Dietitian indicating scheduled dates and content for each presentation. 
Documentation of nutrition education should include dates, materials and the number 
of recipients. The annual Nutrition Education plan is to be submitted to A4AA by the 
first week of each contract period. 
 
Printed nutrition education material shall be distributed at least quarterly (4) times per 
year to each client. If nutrition education is not provided by the Funded Partner’s RD, 
the lesson plan must be pre-approved by their RD in advance. All activities should be 
documented, maintained, dated and submitted to the AAA4 Dietitian. 

 
RECOMMENDATIONS 
Funded Partners are encouraged to collaborate with local SNAP contractors to help 
extend benefits the eligible Older Adults. 
 
Volunteers should be reimbursed for ALL out-of-pocket expenses, and it is highly 
recommended that volunteers be evaluated and recognized at least annually. 
 
Home safety assessments and/or other fall prevention activities should be conducted for 
all clients receiving services in their homes. Clients should be encouraged to implement 
safety activities such as installing smoke detectors and removing or securing throw rugs. 


	Unit:  One meal served

